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Introduction 
Soft red fruits such as raspberries and strawberries have been frequently associated this past year with huge 
outbreaks due to foodborne viruses such as noroviruses (NoV)
1
 and hepatitis A virus
2
. These outbreaks have lead 
to a series of alerts on RASFF and consequently lead to economic loss due to withdrawal from the market/ 
recalls and have imposed many questions from consumers and clients towards the processing industry about the 
safety of these products. In order to answer these pressing questions of both consumers and producers, a 
prevalence study was set up to analyze the presence of NoV on raspberries as large scale studies on this topic are 
until today scarce in literature
3
. 
Materials and Methods 
Samples were collected in four raspberry processing companies (A->D). In two companies (A and B) the 
incoming cooled and mixed raspberries were intended for the production of raspberry puree. Samples were taken 
after initial storage of the raspberries at -20°C at the processing site. In companies C and D the incoming 
individually quick frozen (IQF) raspberries were used for the production of frozen fruit mixes (e.g. for 
smoothies) or were intended for further distribution. All sampled raspberries were from batches of Polish origin 
and were picked in the summer of 2011 or 2012. A total of 14 batches/70 samples of raspberries intended for the 
production of puree and 12 batches/60 samples of IQF raspberries were collected (5 samples/batch).  
Samples were analyzed for the presence of Escherichia coli and GI and GII NoV. E. coli and coliforms were 
analyzed with the pour plate method using the chromogenic medium RAPID’E.coli 2 Agar (BIORAD, France) 
and were incubated at 37°C for 24 h. Detection of  NoV (in 2 x 10 g) was done according to the detection 
methodology described by Stals et al. (2011)
4
. 
Discussion 
All 26 sampled batches tested negative for the hygiene indicators E. coli and coliforms. From the 14 batches of 
raspberries intended for the production of puree, two batches turned out to be positive for GI and GII NoV. In 
one batch 4/5 analyzed samples tested positive for GI and GII NoV and in the second positive batch 2/5 samples 
tested positive for GI and GII NoV. The mean viral load found in these 6 positive samples was 5.2 ± 0.6 log 
genomic copies of GI and 4.2 ± 1.1 log genomic copies of GII NoV. Further confirmation of these positive 
results is on the way. The RT-qPCR results of the other 12 batches are expected very soon and will be included 
in the final poster presentation. 
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